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acidified with acetic acid. If the wine contains soluble, artificial, organic
colouring matter, the amyl alcohol, either before or after acidification, will
be coloured distinctly red, orange-red or pink. Here, too, no notice should
be taken of faint yellow or greenish-yellow colorations, which may be
obtained with some highly coloured natural wines.
3. Kdnig's test. 50 c.c. of the wine are neutralised with 10% ammonia
(D 0-960), an excessof 5 c.c. of the same ammoniabeingaddedand the liquid
boiled gently with about 0-5 gram of defatted white wool until the alcohol
and excess of ammonia are expelled. The wool is thoroughly washed with
water and heated in a test-tube in a water-bath with 10 c.c. of 10% caustic
potash solution until the wool is dissolved.
When cold, the brown liquid is carefully shaken in a separator with
one-half its volume of ether for about 5 minutes. After standing, the
ethereal layer is separated, filtered through a dry filter and acidified
with acetic acid.
If the wine is genuine, the ether remains colourless even after addition
of acetic acid; coloration of the ether before or after acidification indicates
the presence in the wine of artificial organic colouring matters of basic
character (fuchsine, etc.).
(b) detection of vegetable colouring matters. Proof of the
presence of these substances presents special difficulties owing to their
analogy with those naturally contained in wine. The various methods
proposed give useful conclusions only when comparison tests are made both
on a genuine wine of the same type as that under examination and on the
same genuine wine to which the vegetable colouring matter presumed to
be present has been added.1
2. In White Wines.—White wines may be coloured artificially with
caramel or artificial organic dyes (substitutes for caramel, caramelin).
The latter are detected as in red wines; in this connection it should be
borne in mind that the yellow colours usually added to wines do not consist
of individual colouring matters but are mixtures of a yellow material with
a brown, a red or, sometimes, a blue compound.
Caramel is detected as follows:
(a) By means of fiaraldehyde. 10 c.c. of the wine, 30-50 ex. of paralde-
hyde (according to the depth of colour) and 15-20 c.c. of absolute alcohol
are repeatedly shaken in a taH, narrow test-glass with a ground stopper so
that the liquids mix completely. If the wine does not contain caramel,
a white precipitate forms on standing; in the opposite case, the adherent
precipitate formed during the course of 24 hours is yellowish-brown or
dark-brown according to the amount of the extraneous colouring matter.
The supernatant liquid is decanted off and the precipitate washed with
-absolute alcohol (to eliminate the paraldehyde), dissolved in a little tot
water and filtered. The filtrate is evaporated to i c.c. 2 and then pom-ed
gradually into a fresh solution of phenylhydrazine hydrochloride (2 parts
1	For these methods reference may be made to the following publications:   Pos-
setto : La chimica del vino;   M. A. Gautier :  La Sophistication des vins ;  Ch. Girard
et Sangle-Feniere:   Analyse des matteves alimentawes;   J. BeULer:   Ann. de chim.
<malyi,t 1900, p. 407.
2	From tiie colour of the filtrate the amount of caramel added may be judged*

